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The Wachau wine region stretches a little more than 15 kilometres along the Danube River from Spitz to the Loiben Basin on 
the north bank and from the ancient hamlets collectively known as “Arnsdorfer" to Mautern on the south bank. The Spitzer 
Graben is a narrow steep gorge perpendicular to the Danube in the Wachau’s northwest. 

Four major climate influences collide in the Wachau. Cold air flows from the forested Waldviertel region to the north down 
through side valleys to the Danube River. Warm air masses flow in from the Pannonian Basin to the east until they are blocked 
by a bend in the Danube and gradually dissipate behind Weissenkirchen. As one travels further west along the Danube, 
continental influences gradually increase in significance and winds from the Dunkelsteiner Forest cool the vineyards of the 
southern Wachau. The river itself completes the climate influences. It stores warmth in the winter and moderates summer 
temperatures as a cooling component. Jus! how significant these varying conditions are is demonstrated by the fact that in 
Loiben the harvest can take place up to 14 days earlier than just 15 kilometres away in Spitz. 

There thus arise significant differences among the region’s communities, whose geological and topographical individuality is 
further reinforced by complex variation in prevailing weather patterns. Add into consideration vintage-specific meteorological 
conditions, diverse vineyard expositions, and often substantial differences in altitude, and a formidably diverse spectrum of 
wines results, despite the region’s small surface area. 


THE STONE WALLS 


The Wachau, a UNESCO World Heritage Site since the year 2000, combines a unique natural landscape with astounding 
cultural achievement. The Wachau is above all else an artwork in dry stone walls. Without walls, there would be no viticulture 
on the steep terraces, and so, for more than 1000 years, man has intervened in these surroundings and formed them. The 
walls are a visible tradition that leave their mark on the landscape and simultaneously serve an essential viticultural function. 

The walls protect the terraces from erosion and moderate the steep pitch. As dry stone walls (that is, mortar-free) they are 
elastic and disburse the pressure of water, allowing it to drain through their numerous hollow spaces. They have a decisive 
climatic impact by storing warmth and releasing it at night in the vineyards. They provide a habitat for animals and insects. 
Their construction is painstaking and complex; their preservation is a duty and a necessity. 






THE JOURNEY 


In concerning one’s self with the viticulture of the Wachau, a glance at its 
history is indispensable. Here we find bridges to our time and patterns of 
development whose influence is still present. The Romans first brought 
viticulture to the Wachau. Their legionaries cultivated vines in and around 
Mautern (then called Favianis) as documented in the earliest records. The 
peoples that followed continued to cultivate the Roman plantings. 

The first viticultural encroachment and accumulation of experience rele¬ 
vant to today’s practices, however, only came several hundred years later 
thanks to the Catholic Church’s cloistered orders. The Wachau was for 


over a millennium the playground of oenological 
savvy monks. They were the first to recognize 
the singularity of their sites and laid the foun¬ 
dations for intensive study of their terroir - vis¬ 
ible foundations like the construction of cellars, 
press houses, and thousands of kilometres of 
dry stone walls, as well as less easily recognis¬ 
able foundations such as the study of soil, cli¬ 
mate, and suitable grape varieties. 
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The Vinea Wachau executive board 


In the 19^^ and 20^^’ centuries, as vintners in other wine regions in the world became more affluent and gradually turned to 
newer technologies, the Wachau remained rooted in its farming traditions. This only began to change in the last half century. 
The vintners of the Wachau consciously continued to follow the ideals of the previous generations, but gradually began to 
employ more innovative methods to strive uncompromisingly toward the goal of highest possible quality. 

VINEA WACHAU AND ITS CODEX 


It was a logical yet trailblazing decision for the vintners of the Wachau to grasp the quality initiative collectively rather than each 
on his or her own. The Vinea Wachau Nobilis Districtus, a regional vintners' association with clearly defined ideas and: goals, 
was founded in 1983 under the leadership of Wilhelm Schwengler, Franz Hirtzberger senior, Josef Jamek and Franz Prager. 
Only 24 wineries joined the association in the beginning, but only a few years later, there were nearly 200 vintner members. 

Authenticity, individuality and handcraft are the fundamental notions of the Vinea Wachau’s ideology. Focus is always on 
communicating the complex fabric of the Wachau and on wresting from each grape variety - above all Gruner Veltliner and 
Riesling - the last measure of typicity but at the same time allowing each wine to testify to its place of origin. The region's 
diminutive dimensions and myriad tiny plots are perceived as an advantage. Six hundred and fifty growers divide-up 1300 
hectares and harvest from 124 single-vineyards to produce an immense spectrum of wines. 

Part-time vintners and grape growers play as important a role as that of established and internationally reputed wine 
producers. The Domane Wachau is of fundamental importance, ft vinifies grapes grown by 250 families and stands solidly 
behind the standards set by the Codex. The Domane aptly demonstrates the principle of solidarity that has smoothed the way 
for the Wachau to become a prestigious, quality-oriented wine region. 





The approaches taken by individual vintners have brought to the 
foreground the uniqueness and diversity of individual terroirs, and drawn 
the wine world's attention to themselves and the Wachau. 

Accord with nature's design was the tenet of the founders and that 
remains true today. Due to the natural preconditions that exist, handcraft 
is a necessity. Selective manual harvest occurs late in order to extend 
the hang time as long as possible to achieve perfect, physiologically ripe 
grape material from each individual plot 



THE TRADEMARKS 


Steinfeder®, Federspiel® and Smaragd® have their origin in the notion of giving consumers easier access to the sensory 
characteristics of the wines of Wachau. The three categories stipulate taste and style profiles that do justice to both the grape 
varieties and their places of origin, and allow for the expression of highly individual, complex site-specific attributes. Wines 
may not be chaptalized and must be fermented dry without detectable wood flavours. All vinified grapes must originate 
entirely from the Wachau wine region! 


QS^tein fcder^ 


STEINFEDER® 

The “Steinfeder" (Latin: st/pa pennata) is an 
indigenous feather grass from the Wachau and 
the nameforthe lightest of the three Wachau wine 
categories. “Steinfeder” was the first trademark 
introduced by Vinea Wachau in 1984. The 
maximum alcohol content is 11.5 % by volume. 
The style is lively and delicate. Refreshing fruit is 
in the foreground. 


SMARAGD® 

‘"Smaragd” translates directly to '"emerald" 
and is the name of the local green lizards that 
inhabit the dry stone walls of the Wachau wine 
terraces. They give their name to the highest 
quality category of Wachau wines. The Smaragd 
wines are harvested late from the best vineyard 
sites in the Wachau and are distinct expressions 
of their origin. They are intense and complex and 
have and an alcohol content of at least 12.5 % 
by volume. They are very long-lived. 



FEDERSPIEL® 

A “Federspiel" is a prey dummy used as a lure 
in falconry, a sport that was once popular in the 
Wachau. Wines called by this name have medi¬ 
um alcohol content, 11.5 to 12.5 % by volume. 

Federspiel wines combine vitality with character. 

Due to their delicate aroma components, they The use of the three trademarks is the exclusive 
are ideal accompaniments to food. They usually right of members of the Vinea Wachau. Compli- 
reflect their terroir with great precision, ance to the regulations is continually monitored. 
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SPITZ AND SPITZER GRABEN 


The settlement of Spitz began in the early medieval period. The village was a Bavarian enclave until 1504 when in the late 
Middle Ages the first press houses were built. That Spitz thereafter also played an important role in the Wachau can be 
deduced from the village's numerous extraordinary renaissance and baroque buildings. 



View of Spitz with the WOO-Bmerberg and Singerriedel vineyards 

The core of the village surrounds Burgberg a natural landmark that is clearly visible as it rises above Spitz and the 
Danube, Vines have been cultivated on its slopes, which exhibit such geological structures as paragneiss, calcite-rich calc- 
silicate gneiss and Wachau marble. An “Eimer" is a bucket or an old volume measurement with the equivalent of around 56 
litres. Because of the fact that in good vintages 1000 buckets of wine could be harvested from these slopes, the mountain 
was to become named 1000-Eimer Berg in local parlance. The Burgberg forms a double gate. One opens the view to the 
vineyards surrounding Spitz, to Pluris @ and Steinborz ®, across to Rotes Tor and down to Axpoint @. Above all, it also 
opens towards the Singerriedel ® vineyard, the imposing metamorphic rock site with dry stone walls that climb up over 150 
metres. This southwest to southeast facing site is, year for year, the source for deeply fragrant mineral wines. All of these 
vineyards are responsible for the reputation of Spitz as one of the great wine villages of Austria. Its Rieslings, Gruner Veltliners, 
and also a few Neuburgers have become known throughout the wine world. 

Both the various geological formations and the climatic conditions are responsible for the extraordinary quality of wines. 
The temperature regulating effect of the Danube River is evident, yet just as influential are the cold air masses that come from 
the Waldviertel and the nearly 1000 metre high Jauerling Mountain that lend the wines their refreshing and juicy texture. 







The entry to the Spitzer Graben, the ancient 
Danube River bed, opens up behind the 
Burgberg. The gorge is seven kilometres long 
and runs by the village of Gut am Steg then 
Viessling and on to Elsarn - there is not a flat 
vineyard in sight Some of the steepest terrac¬ 
es of the Wachau are found on the west-facing 
flank of the gorge. A panoramic hiking trail leads 
by thousands of metres of dry stone walls that 
hold the terraces in place. Spitz and Spitzer 
Graben share Setzberg ®. After this vineyard, 
Offenberg Zornberg ®, Kalkofen ®, 
Schon and Bruck (Jr) follow. The Spitzer 
Graben ends with Trenning @ where the high¬ 
est vines of the Wachau are rooted at 500 


metres altitude. Next to similar geological formations to Spitz with high 
granodiorite-gneiss content, there are other additional components that 
lend wines complexity and character Due to the cooler climate Gruner 
Veitliner and Riesling from Spitzer Graben are firmer and leaner. The 
conditions are extreme and vine cultivation is often pushed to the limits of 
what is possible. 

The villages of Schwallenbach and Willendorf further up the Danube 
towards Melk round out the portrayal of the wines of Spitz. Embedded 
amid the ancient history of the Venus of Willendorf and the saga of the 
Devil’s Wall, wines are rendered whose fruitiness and lightness complete 
the array of wine styles from Spitz. They are influenced by the Danube and 
its sandy soils, and in the steeper slopes by gneiss and marble. 
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ST. MICHAEL, WOSENDORF, JOCHING AND WEISSENKIRCHEN 


The 'Thai Wachau” (Wachau Valley) and its four villages St. Michael, 
Wosendorf, Joching and Weissenkirchen were first mentioned in 
documents from Bavarian monks in the year 823. Since the early 
Middle Ages they have been united politically and strongly influenced 
by the monastery. Historic evidence is omnipresent: whether secular 
manors or ecclesiastical press houses, old salt storage buildings and 
beam presses rendered from huge tree trunks, defence towers or 
courtyard arcades - all offer countless details and references. Near¬ 
ly 200 objects are protected historic monuments including the three 
churches that dominate the village scenes of St. Michael, Wdsendorf and 


Weissenkirchen. St. Michael sets the pace both 
historically and geographically. At the foot of 
the Michaelerberg is the first Catholic church 
of the Wachau built under the patronage of 
Passau. The late Gothic fortified church in 
Weissenkirchen at the other end of Thai Wachau 
is equally expressive and impressive. This was 
once the most important trading centre in the 
region where sait, wood, and above all, wine 
traded hands. 


The four villages represent the largest contin¬ 
gent vineyard area among the five sub-regions 
of the Wachau. Nearly 600 hectares of vines are 
cultivated on these terraces. Gruner Veit liner 
and Riesling are the leading varieties followed by 
Muscat and Pinot blanc. The diversity of grape 
varieties is not surprising once one realises the 
differences manifested in the soils. Ice age loess 
still covers the paragneiss and amphibolite in 
places. 

The vineyards generally face southwest, south 
or southeast and thus get enough sun. The 
climate is markedly Pannonian, although the 
bend in the Danube just behind Weissenkirchen 
moderates this and numerous side valleys allow 
the flow of cooler air masses into the terraces, 
Diverse individual microclimates round out 
an otherwise uniform climatic picture. Drastic 
differences occur above all on account of alti¬ 
tude, which has a profound effect on tempera¬ 
ture and humidity. 

Such differences are first noticeable in the 
Harzenterthen (T) vineyard that rises steep¬ 
ly behind St. Michael and is the source of firm 
and cool wines. Kirchweg @ and Hochrain (3) 
segue into Wosendorf terrain. Here the steep 
Kotimutz ® vineyard is marked by loess in the 
east and rock in the west completing the great 
vineyard trio of Wosendorf. The transition into the 
terraces of easterly neighbour Joching is seam¬ 
less. Pichipoint (5) offers a geological counter¬ 
point through layers of loess deposited by winds 
during the interglacial era. Kollmitz (e) shares its 
etymological origin with the Kollmutz vineyard, 
but is marked by much higher loess content. 
Weissenkirchen impressively completes an 
amphitheatre of great vineyards. Steinriegl (?) 
faces southwest, yet due to its proximity to the 



View of Weissenkirchen from the Steinriegl vineyard 


forest its terraces are cool and with calc-silicate in its subsoil it provides 
wines with a compact structure. The Seiber gneiss and marine sediments 
of Weitenberg (8)are the foundation for juicy Gruner Veltliner and Riesling. 

At the border of Weissenkirchen lie the two most famous vineyards of 
this sub-region. Achleiten ® is paradigmatic for the entire Wachau. 
Terraced vineyard cultivation with several extremely steep portions is 
practiced between 200 and 400 metres altitude. Two rock formations, 
Gfoehler gneiss and darkamphibolite influence the wine style. The Klaus® 
vineyard is comprised of black garnet-migmatite-amphiboiite and enjoys 
cult status among Riesling connoisseurs. 
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DURNSTEIN AND LOIBEN 


Next to the monasteries, the aristocratic families Kuenringer, Zelkinger 
Zinzendorf, and Starhemberg played influential roles in the history of 
Durnstein. The Kuenringers built the castle {today a ruin) in which Rich¬ 
ard the Lionheart was held captive in the winter of 1192/1193. The city's 
picturesque medieval visage is complemented by baroque elements. The 
church with its pale blue tower that dominates the village as well as 
Austria’s only baroque cloister next door were constructed under the 
leadership of Provost Hieronymus Obelbacher. The Bavarian Abbey of 
Tegernsee administered Loiben at this time and they harvested the 
vineyards of Loiben for nearly 800 years. Shortly after the secularisation of 
the villages came the Battle of Durnstein in which Austrians and Russians 
pushed Napoleon's troops back against the Danube. The warrior memo¬ 
rial at the foot of the Hbhereck commennorates this. In recent history, the 
journeys of the Austrian politician Leopold FigI to Durnstein are famous. 
FigI negotiated the details of the 1955 Treaty creating the modern Austrian 
State in the Baroque Cellar Palace. Leopold FigI went on to become the 
first Federal Chancellor of Austria after World War IL 


The vineyards of Durnstein stretch from 
the west to the bend in the Danube where 
Liebenberg ® and Kaiserberg @ are located. 
These two outstanding vineyards are known for 
tautly structured, complex wines. Down the riv¬ 
er, next to Durnstein's Schlossberg and just out¬ 
side the city wall is Wunderburg, one of the par¬ 
cels belonging to the prodigious Kellerberg (a), 
which dominates the village landscape. 
Gfoehler gneiss is the geological foundation 
here. The varying expositions of the Kellerberg 
are predominantly of a south exposition, but 
some plots have a southeast aspect and the 
terraces that round the bend toward Flic ken 
Valley face directly east. 



View of Kellerberg, the Durnstein Castle Ruin, the Baroque Cellar Palace and the Warner memorial 






















Cool air masses flow through the Flicken Valley resulting in climatic conditions that render Gruner Veltliner and Riesling from 
Kellerberg significantly different from those of Loibenberg ®. The Hohereck Hollerin ® and Schiitt @ vineyards are 
located between Kellerberg and Loibenberg. 

Loibenberg is the second monumental site in the eastern Wachau. The 25 hectares of vines on this mountain are exposed 
to a Pannonian climate that leaves its signature on the wines of this vineyard. Despite this, the warmth is moderated by vast 
differences in altitude. 200 vertical metres separate the Danube and the border of the forest at 420 metres. The steep terraces 
of Gfoehler gneiss and loess combine with the climate for a large versatility in wine styles. 

The Schutt site in the west is yet another great Wachau vineyard and is an alluvial fan of a mountain torrent. Five hectares of 
Riesling vines are rooted in rubble eroded from weathered primary rock. The vibrant style of the wines vinified from this site 
is derived not only from its geological foundation, but also the influence of cool winds that sweep down through the Mental 
Gorge from the Loibenberg bringing decisive cooling particularly in the night. The loess dominated Kreutles ® and 
Muhlpoint ® vineyards are predestined for Gruner Veltliner. They lead further to yet another great site that once again 
demonstrates the contrasting nature and broad spectrum of Wachau terroirs. Steinertal @ is sheer meagre and steep. 
Gfoehler gneiss is responsible for precise, lean Gruner Veltliners and Rieslings, which set another counterpoint to the wines 
from Loibenberg. 
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MAUTERN 


The city of Mautern also includes the villages of Mauternbach, 
Baumgarten, and Hundsheim and is the main community on the east 
end of the south bank in the Wachau. Its history reaches back to the first 
century when the Romans set up a camp here called tFavianis” and over 
the next three centuries it became a settlement. Its location on one of the 
central trade routes with the Teutons helped establish it as important city. 
The Roman artifacts in Mautern are among the most widely researched 
in Austria despite them often being integrated in civilian houses and other 
numerous buildings in the 15'^ and 16^^- centuries. 


in the Raffelstetten Customs Code, the chief 
document for trade between the Bavarians and 
the Slavs in the Danube region. The commer¬ 
cial village of Mautern was given the privileges 
of a city in 1276 and permitted to collect taxes. 
In 1463 a wooden bridge - the first of many to 
be demolished and rebuilt - was constructed to 
reach the opposite side of the Danube and the 
city of Krems. 


Viticulture always played a dominant role in Mautern. In his biography of 
the life of Saint Severinus of Noricum written in the 6^^' century, Eugippius 
describes how the saint founded a monastery in Mautern and retreat¬ 
ed “ad vineas" to the vineyards, thus documenting the beginning of wine 
culture in the Wachau, Mautern was also mentioned in the 10'^ century 


Observed climatically, Mautern is wide open to 
the east allowing warm Pannonian air currents 
unhindered access. The border of the Wachau 
growing region runs through the Silberbichl ® 
vineyard, which has its etymological origin in the 


ROSSATZ, RUHRSDORF AND THE ARNSDORF VILLAGES 


Rossatz is situated across the river from 
Diimstein and Weissenkirchen, south of the 
bend in the Danube, After Rossatz and the 
village Rossatzbach, all other adjoined vil¬ 
lages are located to the west: Ruhrsdorf, 
the four “Arnsdorf' villages (Bacharnsdorf, 
Mitterarnsdorf, Hofarnsdorf and Oberarnsdorf), 
St. Johann, and St. Lorenz. The area stretches 
linearly and ends upriver across from Spitz. Just 
over 1000 inhabitants live in this 10-kilometres 
stretch of land, which is bordered to the north 
by the Danube River and to the south by the 
Dunkelsteiner Forest 

Rossatz began in the 8^^ century as a Slav 
settlement. The name of the village suggests a 
legend that the horses {Ross) that pulled ships 
up the Danube were changed here. Rossatz is 
Roman at its roots, yet throughout the area, traces 
remain that tell of everything from the Gothic 
to the Baroque. Ruhrsdorf has numerous 




View of Rossstz end Rossetzbech with the vineyerd& Mugfer, FreuenweingMrten and Steiger 








ecclesiastical press houses while the four 
Arnsdcrf hamlets were influenced by the Arch¬ 
diocese of Salzburg for nearly one thousand 
years. Several press houses quenched the thirst 
of the inhabitants of Salzburg and testify to the 
great significance of viticulture on the south 
bank of the Danube River in the Middle Ages. 

The Bohemian Massif from the north is geo¬ 
logically continued on the south bank of the 
Danube. Gneiss and granulite are the founda¬ 
tion for the ice age loess that was deposited 
locally over thousands of years. This is ideal 
terrain for Gruner Veltl iner and its plantings follow 
a west to east aspect. The Dunkelsteiner Forest 
dominates the vineyards between Rossatz and 
Mitterarnsdorf. The imposing terraces of the 
Mugler (T) vineyard and its sub-site Goldberg 
rise upwards on the slope below the forest. This 
site is repeatedly interrupted with valley cuts that 
bring influential cold air masses. The warm Pan- 
nonian air currents that reach Ruhrsdorf are no¬ 
ticeable in the wines from FrauenweingMen @ 
in the form of a warm and juicy base tone. 

As one travels the Danube upstream, the wine 
character changes at the Kreuzberg @ vine¬ 
yard. The wines here are cooler and finer boned 
due to gneiss and increasingly meagre soils. 
Just how different the vineyards of Rossatz are, 
is demonstrated by the neighbouring vineyard, 
Kirn berg @. It is located a little further away 
from the flanks under the forest on an exposed 
plateau, which lends the wines more concentra¬ 
tion and substance. 

The Arnsdorf villages are 5 kilometres from 
Rossatz, across the river from Spitz, Here too, 
one finds large variations within a small area. 
Loess dominates Poigen 0 while gneiss reigns 
in Stiegelstal @ and is also the foundation for 
Trauntal The area can be compared with 
Spitz climatically. Influenced by the Waldvier- 
tel and the Dunkelsteiner Forest, the Arnsdorf 
villages represent one of the coolest areas of the 
Wachau. The harvest takes place later than in 
Rossatz and the wines are tauter and leaner. 




View of Stiegetsta! 


The wine region ends impressively with Johannserberg a terraced, 

south facing steep vineyard. 

The first documentation of viticulture in the area stems from 1170. Apricots 
have been cultivated here for just as long. Next to wine, they are the most 
important agricultural product and are the basis for local jams, nectars, 
liqueurs, and brandies. 
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THE GEOLOGY OF THE WACHAU 


The Wachau is located in the southeast part of the Bohemian Massif that 
today represents the remains of an eroded mountain range. The tectonic 
upiift of the mountain range occurred 360 to 340 million years ago during 
the Variscan Orogeny. Millions of years old granite and sedimentary rock 
metamorphosed through heat and pressure to become orthogneiss and 
paragneiss. 

The Danube River shaped the landscape significantly around six million 
years ago. Before the water found its way over Melk into the Wachau, 
it flowed over what is today the Spitzer Graben. Numerous marine de¬ 
posits from the Molasse zone with an age of 15 to 20 million years are 
evidence that an ancient form of the Wachau existed before the arrival of the 
Danube River, 

The climate became much colder 1.8 million years ago, A sequence of 
ice ages that were interrupted by warmer periods began to dominate the 
rhythms of nature. Prevalent west winds deposited loess in the Wachau 
around 14,000 years ago. This loess is still found in ravines and convex 
areas on east facing slopes. 


With the transformation of the forest into ter¬ 
raced vineyards, a new highly-visible factor joins 
topography, climate and geology in shaping 
the landscape and building the soil, inasmuch 
as ‘Homo wachauensis' appears on the scene. 
The steep slopes of the Wachau are constantly 
subjected to erosion. For this reason, the soil is 
shallow in the vineyards on the upper slopes and 
the steep flanks. Eroded material is deposited 
at the foot of the slopes and the soils are corre¬ 
spondingly deeper there. 

Geological diversity is the foundation for the 
Wachau vintners to produce wines marked by 
their terroirs and whose uniqueness and specific 
characteristics define the style and identity of an 
entire region. 



View ofDuffi&tein from the vineyard Heudurr 




View of the Setzberg vineyard 
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ORTHOGNEISS 


The orthogneiss of the Wachau is metamor- 
phic rock that was formed out of granite-like 
rock (plutonite) during the Variscan Orogeny. 
Plutonite is an intrusive igneous rock that was 
formed as magma slowly cooled and solidified 
under the earth’s crust around 480 million years 
ago. During the Variscan Orogeny (a Upper 
Palaeozoic collision of supercontinents) when 
the Bohemian Massif was formed around 350 
million years ago, this rock metamorphosed into 
a migmatic granite-gneiss. 

The Gfoehler gneiss at the eastern end of the 
Wachau is the geological basis for Kellerberg, 
Loibenberg, Hollerin, Hohereck, Steinertal and 
ail of the neighbouring terraces. The vines in 
the upper portion of the Achleiten vineyard in 
Weissenkirchen are also rooted in Gfoehler 
gneiss. This rock is named for the town Gfoehl 
in the Waldviertel where it was first described by 
Eduard Suess, one of the most famous Austrian 
geologists and discoverer of the supercontinent 
Gondwana and the ancient Tethys Sea, >> 



STEINERTAL 

UNTERLOIBEN 

Th& g&ofogicsil 
foundsttion of the 
Steinertal vineyard 
is comprised entirefy 
of acidic Gfoehler 
gneiss (orthogneiss). 
The loess deposits 
from the ice age have 
eroded tong ago and 
therefore only minimal 
concentrations of car¬ 
bonate minerals like 
calcite and dolomite 
are detectabte in the 
soil. 

The topsoil is sandy, 
meagre and has little 
humus. The pH here 
is In a weak alkaline 
range at around 7.5. 

The outcrop of Gfoe¬ 
hler gneiss exhibits 
weathering. The 
surfaces are covered 
with red-brown iron 
oxides and the cracks 
and crevices are filled 
with finely washed 
soil material. Grape 
vines drive their roots 
through these fissures 
deep into the rock. 



BRUCK 

SPITZER 

GRABEN 

The acidic Spitz&r 
granodiorlte-gneiss in 
the Bruck vineyard at 
the western end of the 
Waahau is the coun¬ 
terpart to Gfoehier 
gneiss in the east it is 
accompanied by dark, 
alkaline amphibolite. 
The soils are prac¬ 
tically free of loess 
and active carbonate 
content and the pH is 
thus neutral to slightly 
acidic. 

The sandy topsoii with 
high rock content was 
formed through the 
weathering ofSpitzer 
granodiorite-gneiss 
and amphibolite. 
Through erosion on 
the slopes, this mate- 
riai ultimately came to 
rest on its matenal of 
origin. If Spitzer gran- 
odiorite-gneiss yields 
the initial sandy soil, 
two metres deeper 
amphibolite forms the 
underlying bedrock. 

The weathered gneiss 
is interspersed with 
quartz and 
feldspar-rich 
hypabyssal rock 
(aplite). 



» The complementary geological counterpart 
on the other side of the Wachau northwest from 
Spitz is the Spitzer granodiorite gneiss that is 
predominantly found in the Spitzer Graben. The 
parent molten rock solidified around 620 mil= 
lion years ago to also form orthogneiss during 
the Variscan Orogeny. The Bruck, Kalkofen, 
Zornberg, Offenberg, and Gasselreith vineyards 
are based mostly on Spitzer granodiorite gneiss. 

Soils of orthogneiss are sandy and warm quickly 
in spring. This light soil type guarantees un¬ 
problematic drainage and good root pene¬ 
tration. Soils of pure orthogneiss are free of 
carbonate minerals and therefore exhibit acid soil 
reactions, in many vineyards on Gfoehier gneiss, 
the influence of the previous loess cover is still 
evident in the soil. Loess worked its way into the 
soils on the slopes through erosion and that is 
also why one finds moderate carbonate content 
and can measure a neutral to alkaline soil 
reaction (pH). The uncommon combination of a 
Jight soil type with a homoeopathic carbonate 
content demonstrates an additional geological 
facet in the spectrum of soil formations based 
on Wachau orthogneiss. 

The wines that are sourced from Gfoehier gneiss 
and Spitzer granodiorite gneiss are fine-grained 
and have a lean, elegant body. With increasing 
loess influence on the east end of the valley, for 
example in Kellerberg, the wines are fuller. 
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PARAGNEISS 


Paragneiss is the subsoil of most of the terraced vineyards in the 
Wachau west of D urn stein. These include the vineyards that stretch from 
Liebenberg to Kaiserberg; Boschenberg, Vorderseiber and Hinterseiber; 
Postaller, Hochrain and Ralais to Singerriede! and 1000-Eimerberg as well 
as forming the foundation of the Kreuzberg and Johannserberg on the 
right bank of the Danube. 

The source materials prior to metamorphosis into paragneiss {Variscan 
Orogeny) were sedimentary rocks such as marl, clay, and sandstone. Due 
to the variations in the parent rock, the mineral and elemental content 
of the different types of paragneiss differ vastly. Various rock types can 
alternate in one sequence of paragneiss and include types such as mica 
schist, quartzite and dark amphibolite, the latter being the result of ancient 
volcanic activity. 


Light and sandy soils develop from paragneiss 
that have good drainage and are easily pene¬ 
trated by roots, and that warm quickly in spring. 
Soils based on pure paragneiss are typically of 
low carbonate content. Calcareous paragneiss 
oan stem from either a chemical conversion pro¬ 
cess or, as in the case of Gfoehler gneiss, from 
the loess cover deposited in the ice age. 



View of ”Hotes Tar'' with the vineyards Pluris and Axpoint from the vineyard Singerriede! 





HOCHRAIN- 

RALAIS 

WOSENDORF 

The f&yered 
sediments that 
metamorphosed into 
gneiss are reflected in 
a richly varied mineral 
ogical composite and 
pfay of colours exhibit¬ 
ed by the clusters of 
component rock The 
manifestations of 
paragneiss are 
extremely diverse. 

Low carbonate 
content is enough to 
tend soil good struc¬ 
ture. The numerous 
pores are decisive for 
good aeration and 
also aliow rain to be 
absorbed. 

Due to the 
steepness of the 
upper Ralais, its 
decomposed material 
is constantly subject 
to erosion. The re¬ 
maining rock is there¬ 
fore very compact in 
comparison to that of 
/ess-steep sites. 



SINGERRIEDEL 

SPITZ 

The southwest facing 
Singerriedel vineyard 
is very steep and 
known for its meagre, 
shallow topsoil. 

Just as in afl gneiss 
sites in the Wachau, 
sand dominates. 

The compact parag¬ 
neiss is comprised 
aiternately of mica 
schist and pale 
quartzite. Cracks and 
crevices are filled with 
easiiy visible second¬ 
ary precipitations of 
calcite. 
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AMPHIBOLITE 



Gfoehler gneiss is often accompanied by 
migmatite-amphibolite, which is exemplified by 
the lower section of Achleiten and in the Klaus 
vineyards where it breaks through the surface. 
Migmatite-amphibolite metamorphosed in 
the enormous heat created near encroaching 
molten rock. The rock is comprised of various 
deposits of mica-rich and dark amphibolite with 
high concentrations of hornblende, another 
member of the amphibole mineral group. Am¬ 
phibolite is also a constant companion to Spitzer 
granodiorite-gneiss and appears In differing 
extents in the paragneiss packages. Topsoil 
based on amphibolite is sandy, permeable, rich 
in iron and magnesium, and warms up well. 



KLAUS 

WEISSEN- 

KiRCHEN 

Th& K/aus vineyard is 
one of the roie mode! 
sites for Riesling in 
the Wachau. it is 
comprised of black 
garnet- migmati te-am- 
phibolite. Impressive 
formations of this 
rock can he admired 
on the hiking traii 
between the Achleiten 
and Klaus vineyards. 

The soils here are also 
very sandy and exhibit 
a neutral pH. In con¬ 
trast with orthogneiss, 
this alkaline rock 
provides a more com¬ 
plex chemistry. Crack 
surfaces are covered 
with a hard layer of 
calcite that accumu¬ 
lated from percolating 
ground water 


KLOSTERSATZ 

OBERLOIBEN 

Substantial vinayard 
areas are rooted in 
Danube sand and 
gravel, especially in 
the eastern Wachau 
in the river bend at 
Loiben and Durnsteln. 

Well-sorted, fine¬ 
grained sands mark 
the topsoil of the 
profile of the Kioster- 
satz vineyard, which 
indicates a slow flow 
velocity during its de¬ 
posit. Contrarify, the 
gravel beneath points 
to a high flow velocity. 
The high degree of 
rounding seen in the 
pebbles tells of their 
long transport from 
the Alps. 



DANUBE SAND 
AND GRAVEL 


The Danube River not only carved deep into 
the bedrock of the Bohemian Massif, it also 
deposited sand and gravel in its flood plains. 
The weJI-drained soils comprised of sand and 
gravel warm easily in the spring. Vines thrust 
their roots several metres deep in the rock and 
earth and tap hidden layers of sediment. These 
post ice age Danube River sediments play an 
important role in rendering the crisp and fruity 
wines of Steinfeder and Federspiel categories. 
Frauen we ing^rten, Klostersatz, Donaubreiten, 
Raubern, Pointen and Mitterbirg exemplify these 
geological formations. 

Along with the post ice age sediments along 
the Danube River, old terraced remnants of ice- 
age gravel debris can also be found at higher 
elevated sites including Sussenberg, Steinriegl, 
Kollmitz and Kollmutz, 
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SCHOTT 
DGRNSTEIN / 
UNTERLOIBEN 

After violent 
thunderstorms end 
heavy rains, the 
Mentalbach - 
prior to Its flow being 
regulated - pushed 
sand, gravel and 
rocks down between 
Hohereck and 
Loibenberg towards 
the Danube. In con¬ 
trast with those of 
the ieisurefy-flowing 
Danube River, the 
sediment of mountain 
streams are coarse¬ 
grained and unsort¬ 
ed. The gravefs are 
only slightly blunted 
on their edges and 
exhibit only a short 
transportation dis¬ 
tance. In comparison 
to the terraced sites of 
Gfoehler gneiss, the 
soils of the Schutt are 
sandier and rockier, 
but also deeper. 



ALLUVIAL FANS OF 
MOUNTAIN STREAMS 



Mountain streams also deposited sediment 
in the form of alluvial fans on the banks of the 
Danube. The steep mountain streams also 
washed down large rocks that decisively influ¬ 
ence the coarse sand. In contrast to the Danube 
sediments, this material did not come from far 
away, but stems from the gneiss of the Wachau. 
Vineyards found in these alluvial fans include the 
Schutt in Durnstein with Gfoehler gneiss sedi¬ 
ments and the southern portion of the Kirchweg 
in Wosendorf based on paragneiss. 








LOESS 


Loess ]s a sediment formed by the accumu¬ 
lation of wind-blown dust during the ice ages. 
The regions of origin were large, non-vegetated 
glacier forelands and drainage basins north of 
the Alps. Loess is comprised predominantly of 
silt, a granular material of a size somewhere be¬ 
tween sand and clay (0.63 - 0.002 mm) that can 
be deposited by wind. Loess in the Wachau was 
deposited during the last glacial period, which 
ended around 14,000 years ago. 

Loess is very fertile and easy to till. The first 
permanent human settlements in Austria were 
in loess regions. The Venus of Willendorf, a 
figure stemming from the peak of the Palaeolithic 
Period around 25,000 years ago, lay buried until 
recently in Wachau Joess. 

Quartz, feldspar, mica, clay and calcite dom¬ 
inate the mineral content of loess. Its high 
vertical cleavage makes loess an ideal mate¬ 
rial for the construction of cellar tunnels and 
"Kellergassen". Loess soils are found to varying 
extents throughout the Wachau. It dominates 
some sites with a metre high layer; in others it 
comprises only a homoeopathic dose of the 
local geological material. With an increasing 
degree of decomposition, this soil changes 
from medium heavy to heavy; loess eventually 
becomes loam. The pH of the soil is slightly 
alkaline {around 8) due to its high chalk content. 
Even in drought phases, this soil still provides 
moisture and nutrients. 



SOSSENBERG 

MAUTERN 

The pro fife of the 
SOssenberg vineyard 
is complexly 
constructed. 
Geofogical materiai 
from several dif^rent 
time periods meet in 
only 120 cm depth. 
The foundation is ice 
age loess that passes 
through a (brown) 
loam layer into sand. 
The gravel over this 
was deposited during 
the Mindel glacier 
period when it eroded 
from the hillside above 
and came to rest on 
the loess. On top of 
this is a mixture of 
loess, paragneiss and 
amphibole material 
with the foess losing 
significance towards 
the top. The balanced 
water reserves in this 
deep soil provide 
consistently high wine 
qualities even in dry 
years. 
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AT THE FOOT 
OF THE SLOPES 


Deep soils collect at the foot of steep terraced 
slopes due to erosion and gravity. Water and 
nourishment are in balance with the large root¬ 
ing zone. Vineyards at the foot of the slope 
are well suited for Gruner Veltliner, which de¬ 
livers outstanding results on vigorous soils. 
Examples are the sub-plots Langen Zung in the 
Loibenberg vineyard or Zwerithaler in the 
Buschenberg vineyard, or the vineyards Hinter 
der Burg, Spitzer Point, Steiger and Stiegelstal. 
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STEIGER 

ROSSATZ 

The Steiger vineyard 
scopes gently towards 
toe Danube River and 
exemplifies a clas¬ 
sic slope foot site. 
Metre-thick coiluviai 
deposit comprised of 
paragneiss prowdes 
a balanced water 
supply in hot and arid 
summers, in addition 
to this, the humus-rich 
topsoii improves toe 
water storage capac¬ 
ity and provides vines 
with aii the essential 
nutrients. 









MARINE DEPOSITS 


BURGBERG 

SPITZ 

The Burgberg fells 
steeply towerds 
the south where it 
enjoys feme es the 
^1000-Eimer-Berg" 
(1000-bucket-moun- 
tein). Themountein- 
side turned ewey from 
the Danube towerds 
the north continues 
to carry its original 
name - two sides 
of the seme coin 
that could not be 
more different. The 
Burgberg vineyard is 
based on laminated 
sequences of calcar¬ 
eous sand end marl 
layers that comprise 
not only a geological 
contrast, but also an 
optica! contrast to the 
predominating gneiss 
of the Wachau. 



Between the Alps to the south and the Bohemi¬ 
an Massif to the north, once lay a tropical ocean 
that had coral reefs and was inhabited by fish, 
sharks and manatees. The ancient Wachau was 
an ocean bay in which sediments were con¬ 
stantly deposited. Clay and calcareous marl and 
sand comprised the ocean floor 15-16 million 
years ago. Marine deposits continue to exist in 
locations that are protected from erosion and 
they form the subsoil of certain sites such as 
Alte Point, Liebenberg, Zwerithaler, Weitenberg, 
Kollmitz, Kollmutz and Burgberg. 

The often heavy and calcareous soils based 
on marine sediments are a stark contrast to 
neighbouring light soils comprised of weath¬ 
ered gneiss material. Despite this, they offer an 
optimal terrain for light Gruner Veltliner. 
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1000 - 

EIMERBERG 

SPITZ 

N&xt to th& two 
vineysirds on the north 
end south sides, the 
1 OOO-Eimerberg/ 
Burgberg displeys a 
sweeping prow. The 
southeest strip of the 
mountain is made of 
silicate marble with 
a mineralogicai and 
chemical composi¬ 
tion that represents a 
completely different 
world in the geolog¬ 
ical diversity of the 
Wachau. 

The fine soil on top of 
the base rock is the 
most humus-rich of all 
the Wachau vineyard 
soils and provides 
essential water and 
nourishment capacity 
for this very dry site. 

The mineralogicai 
composition of the 
layered silicate marble 
reveals a calcite 
content of 80% and 
thus provides clear 
evidence for fimestone 
as the parent rock for 
the metamorphosis to 
silicate marble during 
the Variscan Orogeny. 



MARBLE 


There are several occurrences of marble near 
Spitz. Like gneiss, marbles are metamorphosed 
rock that was created during the Variscan Orog¬ 
eny. The rock of origin was limestone. When the 
day content was higher, the result was silicate 
marble with high mica content. This constitutes 
the foundation for portions of certain vineyards 
around Spitz, for example Pluris, Auleiten, Often- 
berg, and 10OO-Eimerberg as well as Muhlberg 
and Sonnleiten in Schwallenbach. 






View of the 1000-Eimerberg 


THE GEOLOGY OF THE WACHAU 31 











WINES OF THE WACHAU - 
PREDESTINED FOR 
REFINEMENT 

By Jens Priewe 


The wines of the Wachau are extremely age-wor¬ 
thy. Numerous vertical tastings that have taken 
place on various occasions over recent years 
have demonstrated this. Aging does not in this 
connection simply mean long storage, but rath¬ 
er, refinement in the bottle. The natural prima¬ 
ry and secondary aromas of the wine slowly 
transform into tertiary aromas. The wine’s aro¬ 
ma and taste change. This transformation pro¬ 
cess takes place over many years - with Gruner 
Veltliner, just as with Weissburgunder (Pinot 
blanc), Ghardonnay, and Riesling. The Prima¬ 
ry aromas are the typical fruit notes that vines 
grown in the Wachau convey to the wine, for 
example, peach, apricot, orange peel, grapefruit, 
and honeydew melon. These aromas dominate 
in the first years after bottling. Spice aromas 
also belong in this category. Then there are also 
the secondary aromas like vanilla, yeast, butter 
and occasionally toasty aromas. 

After long maturation the wines change from 
pale yellow to golden yellow and develop new 
aromas: caramel and petrol notes for exam¬ 
ple, or celery and pepper notes, and with the 
Burgundian varieties hazelnut and gianduja 
nuances. In addition to this their typical mineral 



Jens Priewe 

is a German journalist and author of several 
standard works on wine. 

His website www.weinkenner.at is among the 
leading wine websites in the German language. 
He was awarded the Steinfeder Prize from the 
Vinea Wachau in 2012. 


character becomes more prominent This stage of refinement gives so¬ 
phisticated wine drinkers the greatest pleasure, especially when the wines 
still manage to taste fresh. 

The most long-lived Wachau wines are usually the Smaragds. Due to 
their late harvest they possess the highest extract content. Some of the 
Smaragd wines of the 1986 vintage, which were for that one year called 
not Smaragd but HonifogI, still remain in top drinking condition today. 
Many of these wines possess yet more potential for refinement. One could 
definitely say that the great white wines of the Wachau have the capacity 
to mature for thirty years or more - assuming that they are from a good 
vintage and have been well-stored. Even the Federspiels must not be 
drunk immediately. After three to five years they are still fresh and exhibit 
balanced maturity. Steinfeder wines are light, fresh and fruity and predes¬ 
tined for early consumption. 
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Vi&w Of the vineyards Achfesten and Klaus 













THE HISTORY OF THE WACHAU WINE REGION 



2014 I 

""Wsichau Soutorrain - geology and wine'' is published. 

2012 I 

Emmerich H. Knoll becomes chairman afVinea Wachau. 
At this point in time the association has 186 members 
and the region has 1400 vineyard hectares. 

Vinea Wachau presents the smart phone app ''myWachau” and 
makes the ftrst digital vineyard map available to the public. 

2010 

An updated vineyard map indicating 
precise vineyard boundaries is presented. 

2008 

Vinea Wachau celebrates its 23th anniversary. 

11, Mai 2006 

The Codex Wachau is proclaimed. 

2002 

initiation of the ''Quality Offensive Wachau" - a consultation 
project for all wine producers in the Wachau. 

2000 

Cooperation with the task force “Arbeitskreis Wachau'' 
whose efforts lead to the listing of the Wachau as a 
UNESCO World Cultural Heritage Site in the year 2000. 

The first spring wine event "Wachauer Weinfruhling" is held. 


1243 - 1313: I 
Leuthold I. von Kuenring-Durnstein 
names the heart of his land holdings 
''Nobilis et Feriilis Districtus Wachau" 

9^^ century: 

The name ''Wachau" appears for the ^rst time in the year 823 in a 
series of documents that refers to areas near the present 
communities ofAggsbach, Rossatz-Arnsdorf Spitz and 
Weissenkirchen. At the same time the first vineyard names 
such as Hollerin in Durnstein are mentioned on paper. 


20^^ century: 

The building of the railroad (19031 tourist 

route (1954) and boat docks improve the 
attractiveness of the Wachau as a tourist destination. 

19*'’ - 20'^ century: 

Painters of the Wachau make the beauty of its 
landscape more widely known. 

17^^ century: 

A period of cooling called the Little Ice Age and the devastation of the 
Thirty Years' War with a resulting shortage of food lead to a massive 
reduction of the vineyard area in the Wachau. 









1995 Tho WQChau is atw&rd&d tho European Environmental 
Protection Diploma by the European CouncIL 

1991 A wine register and wine archive are established in the 
Erlahof in Spitz to serve documentation as weil as to 
control and monitor quality criteria. 

1990 The first vineyard map of the Wachau is presented. 

1988 Franz Hirtzberger becomes chairman of Vinea Wachau. 

1987 The trademark '"Honifogr is renamed '*Smaragd'\ 

1986 The trademarks “Federspieh and ^'Honifogr are introduced. 

The first bestowal of the Steinfeder Prize for journaiistic 
achievements takes place. (Dr. Helmut Romd) 

1984 The trademark ""Steinfeder" is introduced. 

17. August 1983 

The vintners* association "Vinea Wachau Nobilis Districtus"" 
is founded by Josef Jamek, Franz Hirtzberger senior Franz Prager 
Wilhelm Schwengler Leopold Schierer, Franz Lengsteiner and 
Karl Trieb, initially with 24 members and Franz Prager as chairman. 

1972 The task force "Arbeitskreis Wachau" is founded. 

Chairman Franz Hirtzberger und vice-chairman Josef Jamek 
successfully engage in the hindrance of a Danube power plant 
in Ruhrsdorf/Durnstein. 

1963 The borders of the present Wachau wine region 
are demarcated by law. 

1960 Josef Jamek bottles a single-vineyard varietal wine, 
a Riesling from the vineyard Klaus and guarantees 
that it has not been chaptalized. 

1947 Several Wachau wineries begin to produce single-vineyard wines. 


1872: 

First evidence of phylloxera is documented at the College of Viticulture in Kiosterneuburg. 

igth _ ^gth century: 

The secularization under Emperor Joseph 11 In Austria and the final recess of the 
Reichsdeputation in 1803 lead to a new apportionment of vineyard ownership. 


lO^h - 16^*^ century: 

The participation of Bavarian, Austrian, Styrian and Bohemian monasteries and the construc¬ 
tion of press houses indicate the growing importance of viticulture. Vineyards reach their 
greatest extent between the 72^'^ and 76'^ centuries with 2280 ha. This time period is also the 
latest in which conclusive evidence for the construction of stone terraces is prodded 


6’^ century: 

The biography of Saint Severin in the year 511 provides the first 
written documentation of viticulture in central Europe. 
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